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The  summer  apples  are  here — anci!' novTTo'f'^rae  next  few  weeks  we  can  enjoy 


delicious  apple  pie — and  fried  apples — and  apple  sauce — and  apple  turnovers. 

Did  I  hear  you  say:     "What  about  sugar  rationing?    Do  you  think  our  cards  can  spare 

that  touch  sugar?"   Well,  really  you  don't  have  to  use  all  the  sugar  you 

ordinarily  do  in  making  apple  dishes — and  I'll  tell  you  why. 

Usually  apples  are  picked  off  the  trees  green  and  shipped  to  market — but 
this  year  the  growers  have  been  getting  together  to  talk  the  situation  over — This 
is  about  the  way  the  conversation  probably  ran: 

"Say,  John — I've  got  an  idea.     It's  about  this  sugar  rationing  and  our 
apple  s . " 

apples. 

Then  John  spoke  up  and  wanted  to  know  what  sugar  had  to  do  with  marketing/ 

"Well,  of  course,  you  know,  Jim  explained.    When  an  apple  stays  on  the  tree 
and  nears  the  ripe  stage,  it  gets  sweeter  and  better  every  day.    No  one  has  ever 
found  a  way  to  put  sugar  in  an  apple  like  old  Mother  Nature."      ilnyway,  the  growers 
agreed  to  let  Mother  Nature  put  more  sweetening  in  the  apples  for  homemakers. 

These  luscious  summer  apples  will  come  to  you  straight  from  the  orchards — 
nice  and  juicy  and  not  as  green  as  usual.     But,  of  course,  if  they're  picked  riper 
this  means  you  must  buy  them  right  when  they  come  in.     Summer  apples  don't  keep  well 
—so  let's  gather  up  a  market  basket  and  take  them  home — and  then  we'll  find  some 
ways  of  serving  apples  using  less  sugar. 

?irst,  let's  try  some  good  old-fashioned  apple  sauce.  V/ash,  pare,  quarter, 
and  core  the  apples.  Now,  remember  apples  are  80  percent  water,  so  you  don't  need  to 


add  very  much  water — just  enough  to  keep  them  from  scorching  on  the  "bottom  of  the 
cooking  pan.  Too  much  water  dilutes  their  flavor — and  makes  it  necessary  to  add  a  • 
lot  of  sugar  to  give  taste  to  the  liquid.  As  soon  as  the  steam  starts  rolling  up, 
the  apples  will  cook  quickly,  and  furnish  their  own  juice.  Cook  them  in  a  covered 
pan  so  the  juice  won't  pass  away  in  vapor.  Let  the  steam  do  the  cooking.  If  you 
leave  the  skins  on,  put  the  sauce  through  a  colander.  And  here's  where  you  save 
sugar — put  the  sugar  in  at  the  end  of  the  cooking  period — just  long  enough  to  make 
sure  it  dissolves  thoroughly.  Try  using  less  sugar,  and  just  a  few  grains  of  salt 
to  bring  up  the  sweetness — and  see  if  your  family  doesn't  like  this  just  as  well  as 

the  sauce  with  lots  of  sugar  in  it  Can  applesauce  sweetened  or  unsweetened,  "by 

packing  it  coiling  hot  in  containers — and  process  it  for  five  minutes  in  a  boiling 
water  bath. 

Here's  another  old  favorite — fried  apples.    Choose  tart  apples  and  pare  into 
cubes  to  make  about  two  quarts.    Put  about  four  tablespoons  of  fat  in  a  skillet  and 
fill  it  with  the  apples.     Sprinkle  on  sugar,  or  not,  as  you  desire,  cover  and  cook 
slowly  until  the  apples  are  tender.    Then  remove  the  cover,  turn  the  apples  gently 
so  the  pieces  will  keep  their  shape,  and  let  them  brown  and  "become  transparent. 
Serve  them  on  a  hot  platter. 

You  can  also  fry  apples  combining  them  either  with  carrots,  or  onions.  Cut 
the  apples  in  slices  about  a  fourth  of, an  inch  thick.  Scrape  the  carrots  and  cut 
them  lengthwise  into  thin  slices.  Place  a  single  layer  of  the  apples  and  the  carrots 
in  a  large  skillet  with  the  fat,  cover  tightly,  and  cook  until  well  browned.  Turn, 
and  brown  on  the  other  side.  Just  before  the  cooking  is  finished,  sprinkle  with 
sugar  and  a  bit  of  salt.  Serve  on  a  hot  platter  in  layers,  with  the  apples  on  top. 

In  cooking  apples  with  onions,  stir  frequently  to  prevent  scorching.  Remove 
the  cover,  sprinkle  the  sugar  and  salt  over  the  apples  and  onions,  and  continue  the 
cooking  until  they  are  lightly  browned.     Serve  at  once. 


Of  course,  you  will  probably  want  to  use  summer  apples  in  many  combination 

salads.  Here's  an  apple  and  cabbage  salad  that  is  especially  tasty.  Dice  tart 

apples  and  combine  with  about  equal  quantities  of  finely  shredded  cabbage.  Mix  with 

salad  dressing.  Cream  dressing  with  a  bit  of  grated  horseradish  goes  especially 

well  with  this  combination.  Serve  at  once  on  cabbage  leaves. 

low,  here's  everyone's  favorite — apple  pie i  Use  tart  apples.  Pare,  core  and 

slice  the  apples.  Line  a  deep  pie  pan  with  pastry  and  spread  a  layer  of  apples  over 

the  bottom.  Sprinkle  with  a  mixture  of  sugar,  cinnamon,  and  salt.  Dot  with  butter 

and  repeat  until  all  the  apples  are  used.  Usually  recipes  call  for  about  3/4  cup  of 

sugar  but  try  using  less.  A  fourth  teaspoon  of  cinnamon,  the  same  amount  of  salt 

and  two  tablespoons  of  butter  completes  the  recipe.  Add  the  top  sheet  of  pastry 

before  baking  the  pie  in  a,_moderately  hot  oven — about  400°  F. ,  and  lower  to  a 

slightly  more  moderate  heat,  about  375°5\  and  continue  baking  for  30  to  35  minutes, 

or  until  the  apples  are  tender  and  the  crust  is  golden  brown.  And  don't  forget  to 

make  your  pie  super-duper  delicious,  cut  thin  slices  of  grated  cheese  over  the  top 

and  bake  in  a  moderate  oven,  until  the  cheese  melts.  Or  perhaps,  you're  one  of  those 

who  prefer  just  cold  apple  pie,  a  glass  of  milk,  and  a  big  slice  of  nice  fresh 

cheese.  Remember  we  don't  have  to^saving  on  cheese — we  now  have  an  abundance  of 

cheese  in  this  country  and  you  can  eat  all  you  want'. 

One  more  recipe — and  it's  apple  turnovers!  Roll  out  pastry  dough  into  rounds 
about  the  size  of  a  large  saucer.  On  one-half  of  the  pastry  round,  place  layers  of 
thickly  sliced  apples,  sprinkled  with  a  mixture  of  sugar,  cinnamon,  and  a  little 
salt,  and  dot  with  butter.  Moisten  the  lower  rim  of  the  pastry.  Bring  the  other 
part  over  it  and  press  the  two  edges  firmly  together  with  the  tines  of  a  fork,  and 
prick  the  top  crust  so  the  steam  can  escape.  Bake  in  a  moderately  hot  oven  for  about 
20  minutes — or  until  the  apples  are  tender. 

So  you  see,  if  you're  one  of  those  lucky  persons,  who  live    in  the  North 
Central  or  in  the  Middle  Western  States,  in  the  North  Atlantic  or  in  the  New  England 
areas — you're  soon  going  to  have  your  summer  apples.  The  crops  are  just  starting  to 
market.  Southern  Illinois  and  Virginia  apples  have  been  on  the  market  since  early 
July— -and  soon  we'll  have  more  apples  from  as  far  north  as  Michigan.  So  if  they 
haven't  reached  your  market  yet,  they  will  soon  be  plentiful.    So  watch  your  local 
market . 
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